PLOT PLAN

FLOOR PLAN

PLUMBING

SMOKE HOUSE
LIGHTING
HEATING
COOLER-FREEZERS

DRY STORAGE
WELFARE FACILITIES
SINKS-FOOT OPERATED
REFRIGERATION
INEDIBLE

ANTE-MORTEM

SLAUGHTER

LOADING
EXTERIOR

RETAIL AREA
INSPECTORS OFFICE

EQUIPMENT

CHECKLIST FOR BLUEPRINTS

Indicate on plot adjacent buildings and businesses, sreets, lots
etc. that could affect the plant or visa versa those things that
plant could affect.

1/8" per foot or larger scde
Materid checklist for designated aress. (separ ate form)

Wials, partitions, pogts, doorways, windows, cellings
Location & type of congtruction & surface.

Rall sysems - drawn on blueprint
Indicate height off floor
Digtance from walls and other rails

Drains, routes of drainageif avallable.
How of drainage to sewer, septic tank, etc.

Water - Indicate supply (source)
Show water (hot & cold) sources in the plant - hoses, sinks,
faucets, etc.
Sterilizers, hot water heater (capacity galons)

Show where it is located.
Locetion of lights, Size, type, number.
Show source and type of heat used.

Describe materid, walls, calling, floors, doors, drains, water
supply for washing, rail separation distance and shelving.

Describe materia walls, ceiling, floors doors, shelving.

Door - surface, self closing. Exhaust fan, sink, towels, soap.
Describe location

Show location of compressors, cooking units.

Describe room, floor, walls, calling, lighting, drains, wash water
upply.

Holding pens - describe materia made of, floor, walls, celing,
lighting, suspect pen.

Describe door to knocking pen & knocking pen.
Congtruction material

Unloading facilities - describe

Surface of building walls, doors, roof, screens.
Ground - gravel blacktop, etc. on dl sdes of building.
Describe

Lock devices for stamps, brands.

List equipment, describe and show location.



